FESTIVE SET MENU

STARTERS

Tea Smoked Aylesbury Duck breast
salt baked beetroot, damson & sansho puree, miso walnut
praline & dressed chicory

Cornish Crab, apple & kohlrabi remoulade

curry leaf emulsion, squid ink rice cracker

Roasted Jerusalem artichoke

mushroom dashi emulsion, pickled girolles,
blackberries & artichoke crisps (v)

MAINS

Roast Turkey breast
chestnut stuffing, roast carrot, cavolo nero & roast potatoes

Cornish roast cod fillet
black cabbage, mash potato, chestnut, pancetta & sage crumb

Pumpkin & Montgomery cheddar agnolotti (v)

roasted squash, miso brown butter emulsion, black
cabbage & pumpkin seed praline

DESSERTS

Blood orange & Cardamom posset
set cream with blood orange, cardamom & shortbread crumb

Sticky Toffee pudding

warm date sponge, toffee sauce & vanilla bean ice cream

Creme Brilée
classic vanilla custard & caramelised sugar crust,
winter berries

Please inform your server of any allergies or intolerances before placing your order.
A discretionary optional service charge of 15% will be added to your bill.
We are committed to sustainability by sourcing seasonal, local ingredients,
reducing waste, and supporting responsible fishing and farming practices.
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